A  STUDY  IN  THE  CO        fJ  OF  GUIDE  SHEETS  FOR  A 
COURSE  IB  NINTH  GRADE  WME   ECONOMICS 


by 


B«lla  Catherine  Robertson 

B.  S.,  Kansas  State  College 

of  Agriculture  and  Applied  Science,  19£8 


A  THESIS 


submitted  in  partial  fulfillment  of  the 

igree  of 

MASTER  OF  SCIENCE 

KAI     CAM  COLL. 
OF  AGRICULTURE  AMD  APPLIED  SCIENCE 


LOT! 


pas 

1931 
c.3 


TABLE  OP  CONTENTS 

Pag* 

INTRODUCTION 1 

1BTHOD  AID  PROCEDURE. 4 

THE  COURSE 6 

N I DE  SHEETS 8 

CONCLUSIONS 1M 

ACKNOWLEDGMENT i .125 

LITERATURE  CITED 1. 


iinoDocnoi 

Modern  methods  of  teaching  have  brought  about  a  wide- 
spread interest  in  individual  instruction.  Vith  this  change 
of  viewpoint  has  come  the  use  of  problems,  projects,  and 
other  forms  of  challenges  which  have  made  necessary  new 
methods  and  procedures  i  instruction.      n- 

creasing  emphasis  uaent  has  brought  about  • 

development  of  soree  form  of  study  guide.  A  form  which  is 
ceiving  much  attention  use  at  the  presev  b  is  the 
guide  sheet  of  whieh  there  are  several  ty. 

In  one  type  the  entire  course  it  nts 

or  blocks.  For  each  assignment,  the  problem  or  problems  to 
be  solved,  references  to  be  used,  and  work  to  be  done  are 

-.ined.     •  are  *iven  to  the  student,  who  ^orks  on 
assignments  independently  and  -  t  his  own  a  one 

ignment  is  completed,  f   for  anoth  r. 

the  end  of  ■  group  of  assignments,  he  is  given  •  test. 

otle  or  notclass  discussion  is  used.       . cedure  is  en- 
tirely individual  instruction. 

Another  type,  called  contracts,  is      >d  to  meet  the 
varying  abilities  of  pupils.  Three  or  four  levels  of  attain- 
ment    determined  for  each  assignment,  which  includes  the 
problem  or  problems,  references,  work  to  be  done,  and  method 


of  procedure.       apil  Is  rehired  to  do  the  first  level 
or  the  minimum  essentials  of  the  course.  Then  the  more 
capable  students  do  r  Interest  and 

abilit        .  Tne 
indiv*.     f   or  b;.      s.  Class  d'     Ions  c 

jblem  -  0  entire 

>il  works  at  his  ovn   rate  of  I      nd  ability. 
-  of  Inst.  1  dlff 

ences  among  the  members       class  and   gives  an  oppor- 

ity  to  develop  Initiative,  ma         billty,  and 
independence. 

Another  type  is  that  used  purely  as  a  study  guide  or 
help  in  pre        ■  lesson.  It  consists  of  a  statement  of 
the  problea  or  lesson,  references,  and  ■  series  of  devei 
mental  cuestlo.  solvit      problem.  T     ss 

tory  ^ork  ::ic.y  V 
as  for  more 

^ctive  dl!     i>ns   an         ac   -re, 
Anoth      e  of  material  Is  os  in 

in  procedure  in  the  class 
id*  statement        oble« 
or      ,    references,  developEU  ,  and  class 

proeedtu  .       tiy  bo 

•o vision  for  in. 
differences. 


Regardless  of  the  type  or  form,  the  purpose  of  the  guide 
.  is  to  give  t      I  a  specific  goal  toward  which  to 
t  his  effort.     Bake  t     igmsent  definite  to  t 
pupil,  to  furnish  the  pupil  some  direction  in  preparing 

ignaent,  and  to  make  the  c       :  more  effective  for  the 
. 

Although  the  use  of  s  is  increasing,  few 

;dies  have  been  reported.  ade  a  study  i 

use  of  contracts  In  school  clot 

■  was  divided  into  assignments  or  blocks  with  f 
different  levels  for  eac:  planned  in  dataj  .      fotmfl  that, 

use,  . 
good  or  bet i      lity  of  work  in  the  sa*ne  amount 

t  on  the  part  o  was  al     creased, 

Crawford  .in 

the  use  of  printed  st,  istory.  T'.e  experts 

was  one  of  the  rotation  type  usj   two  tlwrffwf  Bf  twelfth 

jils  and  c       |  ten      ,  \rst  five 

weeks,  Class  I  used  study  guides  and  Class  II  the  usual 
methods.         e  second  five  weeks  the  methods  were  re- 
versed, tlia  same  teacher,  who 

Ld  his  best  not  to  f&v  ass.       vudy  guidea 

were  prepared  by  t     acher  and  consisted  c        Ion  and 
enumeration  cuestions.  Objective  tests  were  used  to  meas- 
ure the  instruction.  The  results  uniformly  favored  the  use 


of  study  guides. 

,  study  In  the  org&n- 

n  of  a  high  sc  a  unit     "iple- 

problem  basis  d  «  of  guide  r              in  teaching 

me 

oleia  in  each  uni  .  itlng  guide 
sh< 

■  '.'.     tO  b:  ..         3M 

and  a 

in  aiakin  de  home  c  rse  in  the 

junior  high  sc     ore  effective  both  !*or 
teacher  anc:     up.il.      leslre  mtm   to  raise  the 
■1.1*3  standard  of  class  pre      >n  and  to  ntke  the  assign- 
ments clear  and  definite. 

yfoam 


m   ninth  rrade  c  *cs  as  offered  in 

the  Manhattan,  Km   ,  junior  hi      ool  wm  used  as  a  basis 
-    .•   .         ss  of  t     tester-  '    k, 
uer  required  and  ttm   other  elective.  red 

semester  is  chiefly  applied  design  or  related  artj  the  elect- 
ive seaester  is  foods  and  related  trorfc.    e  combination  ty 

de  sheet  was  used  in  the  applied  design  part  and  t     re- 
ly study  guide  type  in  the  foods  and  related  irork  part. 
used  were: 


!•  The  course  of  :  hone  econonics  In 

■  Manhattan,      t,  junior  high  school  was  foil 
mits,     ilples,         m  t«re  e 
>cked  and  rei        ordei        thea      I  *  needs  of 
the  girls  ss  nearly  :         . 

points  o     Is  for  eaeb  problem  ?ere 
determined  i 

as  prepared  for  e       Lea  and  based 
upon  the  t  9** 

4.  I  sheet  t  of  the  problem, 

references  for        .1  to  «  ,  and 

develops*      uestions.  In  the  guide  sheets  for  the  applied 
design  psrt,  el     -rocedure  eae  Indicated  and,  In  so     ^.ea, 
ilred  and  op:     work, 

ts  **r  b  and  mis 

graphed.  r..ey  were  then  giver; 

" ed  design  course  the  problem  covered  the 
:od   of  ilf  tiro  days.  At  . 

first  day  a  guide      for  the  problem  wee  frlven  to  each 
*Irl.  A  brief  pr— eat  the 

cher.  sip 

a  solv  /^enty  to  t*<      ve 

'        tlon.  en  di- 

class  period  snd  any        s  the  students  were  not  able  to 
answer  were  carefully      ined.        >ratory  work  then 


followed.   -  se  who     bed  before  the  end  of  the  class 
period  were  encouraged  to  ?rork  es  or 

problems. 

7.  In  the  foods  couraa  the  guide  sheets  were  given  out 
day  b:     che  lesson  was  tar,  .      ,d  aided  the  pupil  In 
b  following  day's  lesson,  either  discussion  or 
laboratory  in  form.  Any  cueation  not  clearly  understood  was 
explained  In  the  dlsetUHKl     riod. 

.  were  re- 

rditig  to  the  results  secured,  and  put 
into  final  form. 


- 


HInth  Grade 

One  Semester 

Applied  Design  or  Related  .nrt 


"uired 


Objectives 
1.   To  see  beauty  in  the  things  about  us. 
.   To  ur  ,nd  the  fundame  rinciples  of  design  and 

tloa  to  everyday  life. 

3.  To  become  interested  In  our  surroundings  and  to  have  a 
desire  tc  >ve  them. 

4.  To  select  suitable  and  aftt  /e  clothing  and  bona 
furnishings. 


,te 

Unit 

I. 

How  the  \inders  t;             rinciples 

of  design  adds  to  our-  enjoyment. 

3 

ree'  s 

. 

II. 

influence  of  color  in  over/day  life. 

weeks 

Unit 

III. 

Selecting  tua           furnishing  for 

the  ho   . 

3 

veeki 

Unit 

IV. 

Beauty  in               l  appearance. 

1  M :  ■  1 

Unit 

•  • 

Planning  m                      y   own 

- 

loaics         Ninth  Grade 
On©  Seme- t-r 

etive 

Foods  and  Related  tfork 

Objectives 

choose  ecU      foods  for  health. 

£•  To 

select,  pre,'  re,     serve  lu.      or  supper 

for 

anily 

I 

5.  To 

develop  desirable      rds  of  sanic 

2tlce 

in  prep      rood. 

. 

understand  c          e©  of  a  well  balanced 

menu. 

■  * 

esir&ble  standards  of  daily  ca 

vc   of 

old 

ment. 

have  an  i           clenc        elps 

to  keep 

home  f 

ree  from  household  pests  and  micro-organisms. 

select  and  use  proper  cleaning  agentf  for  house 

cleaning. 

.  To  select  t    roper  method  for       '.ag  different 
M  of  clothes. 

Units 
Unit  I.  ve 

r. 
Unic  II.  How  science  ml  keeping  our  hooes 

i  clot: 
unit  III.  How  to  use  .  our  household 

uipment. 


-  ; 


L  *eek 


i  i  Mil 


Hone  Economics 


GUI 


Binth  Grade 
One 
Applied  Design  or      d  Art 


uired 


t  I.  How  the  Understanding  of  the  Principles  of  Design 

Adds  to  our  fnjoyment.  I  Hlfcl 

de  Sheet  1. 

Problem  1.  Hoy.  are  the  principles  of  design  used  in  our 

everyday  life? 

-srences: 

istein,  Art  in  Every      rfe.  1-5. 
1  Daily  Activities. 
Trilling  and  Williams,  Art  in  Home  and  Clothing.  !  - 

1.  Why  do  we  enjoy  the     .  ful  things  of  life? 

are  so~e  ch:     rietle*  a  beautiful  object  or 

picture  that  you  knor  possesses? 


9 


is  good  t 
4»  How  may  it  be  accuir 
.  hat  is  the  value  of  be:        to  select  articles 
of  clothing  and      f urni     I  according  to  the  ri 

S,  ^hat  arc  t  will  help  us  to  o&ka 

right  selection? 

de  Sheet 
Problem  2,  How  shall  I  construct  ay  portfol 
Hater 

1,  Sheet  of  construct        p  17"  ac  £4*. 
£.  Ruler  and  pencil. 

In  this  course  we  ;re  going  to  r  tea 

which  illustrate  our  problems.  A      end  of  our  course 
those  platas  will  be  bound      «r  in  a  book,  la  the  laean- 
3  we  will  need  a  cover  i  >ect  and  keep  these 


pi 


Is  cover  or 


folio 

1.  Draw  i  line 
r,  dividing  the  24"  side  in  two  parts* 

.  .  C ha  i  at  top  and  bo t toss  of     t  measure 

of  paper. 

3.  Draw  lines  |        '-o  edges  of  paper. 

4,  At  the  ed?e  of      ,  on  e     'de  of  center  1 


already  drawn,  mo     out  It". 

,    w  a  dotted  line  frota  ta«  ;  of 

intersection  of  c  edSe  of 


■  connect^ njt  oc_ 


At  each  corner,  draw 

of  th<  .         to  s  p        "'ige  o: 

measured  I      ?ro^ 

?•  Fold  on  cent  edges  of  ? 

e  together  ;    '  7» 

J   paper  o  &&f   ^°-d  in  ^S** 

on  ' 

9.  Fold  agai 


:et  3 

3roble»  2.  11  I  space  objects  In  salting  an  fcive 

se  for  ay  design  book? 

•s: 

frilling  an  >me  and  Clothing*  45-48* 

.  tein,  -.ife.  44* 


Izor, 


■  . 


.'1-140. 


!  •   1—  • 


1*  If  a 
does  the  cor  r? 

do  vre  encounter 

division  of  space? 

.   iiow  mj:  divide  o  more 

two  parta? 

ty  in 

7.  Hoy-  nay  mm  9  that  they  »111  be  seen 

as  s  unit  or  s  who 
.  '• 

s  for  our  design  book? 

9.  .  margins  d  a  vertlc  .    t- 
le? 

10.  margins  do  we  use  in  mounting  a  horizontal 


12 


11.  That  margins  do  we  use  in  mounting  a  souare? 
?s  to 
I 

two  rectangles  'or 

jrtfolio. 

I  titl  .      '  :  ,er  "Design*  or 

..'tfollo"  and  letter  title  on  front  cover  vit  ibill 

be  dor.e  on  • .  ■         i&i 

si tie. 

tra- 

Ink  the  title,   e;  ,  rgin. 

' Clonal 

3.  celec  .lount  the  se  ,   horizo    :  1, 
vertical  rectangles. 

4.  loyt  an  odd  number  of  objects  using  good  space 


t  4 

Problem  4.     j-o-    may  I  n  roport  ::ts 

about  rae? 

ereaci 

d  £11"  I   Clothing.  43-53. 

Goldstein,   Art  In  »lfe. 

^lgn  li  ry  and  ?r  ctice.     121-140. 


IS 

1. 

","-.  e-i 

you  studied  pro               'tthmetic,  what 

did  you 

understand  it  t 

« 

la 

ist  way 

of  proportion  be 

•  lied 

in      n? 

3. 

do  we      roportlon  in  our  rooas;  la  or 

ie? 

4. 

eks 

of  pro- 

: :  >n? 

* 

laws  do  *« 

sod  propor- 

tlon? 

6. 

■ 

is  included        *eek  L&w  of  propor 

7. 

Wm% 

objects  c     see  &!     I  in  which  the  Greek 

of  : 

proportion     been 

d? 

3. 

»  nay  we  tell  when  ob.iects  are  in  scale? 

9« 

'■'■'€  do  to 

. 

1  red : 

1. 

and  mount  one 

•oportion  in 

dress. 

Opti< 

KtSll 

1. 

raount 

'   good  proportion  in  the 

home* 

(iuide  Sheet  & 
sblea  5.  fcow  may  I  recognize  good  line  and  it*  influence  in 
my  hose  and  dress? 
•si 

id  HU1«S,  /-.rt  in  Home  and  Clothing,     4fc7- 

4^         1-870,       ,  Les-isa. 

•,  -rt  in  everyday  Hftu  67-9S,  84-43. 
U.  S*    D. 
Butterick,  Principles  of  Clothing  Selection.  22-38. 

1 .  IftMra  ta  Mr  homes  do  we  hare  line? 

r ♦  «here  in  our  dresses  do  *>e  hare  line? 

8.  What  i?  the  effect  of  11     j»on  the  ??oearance  of  a 
room? 

£.   'o-r-  m  li^es  I     Tied  -ocordlna  to  type? 

5.  What  ere  sores  MM*****??  sties  of  each? 
09.  fcour  do  the  feelings  aroused  by  curved  snd   straight 
line?  differ? 

7.  iiow  does  the  effect  of  vertical  lines  differ  from 
thet  of  horizontal  lines? 

«.  What  happens?  when  horizon u  i3  MM     leal  lines  coae 
together? 

9.  effect  do  repeating  lines  hare? 

10«  How  may  we  soften  contradictory  lines  to  give  a  s&ore 
asing  effect? 
11.  Look  about  you  and  find  examples  of  the  four  types 

of 


things  fco  do: 
red: 
1.  Make  a        vring  geoe  .  •  four 

tyoes  of  line. 
all 
.  Select  ax      (      Lea  of         of  line  as 
shown  in  either  dress  or  the  hor  . 


'Julie 
iroblen  6.  .  o.  ■  .        -nlze  1        objects  which  ere 
about  ae? 

■  .- 

TrilliJ  '*  Art  .54- 

5c 

Gold stein,   Art  i  .  Lfe.      115-140. 

5. 
tchelc"      .,  -  tice. 

1.1    . 

rtood  and  \  it  bsr:* 

street,  what  itfrias  of  beauty  did  you  notiee  about  their 

hing?     about  t  their  form  while  3arv*h- 

in 

t  do  we  do  when  we  beat  a  drwi,  laarch,  or  row  a 

boat? 

3.  Sh-at  are  ot      rious  methods  of  producing  rhyt> 

4.  Thy  does  not  el    resent  produce  rhytha? 

at  ar--  /thm  is  proc 

I s  it  desirable  to  hare  absence  a 


7.  V:hy  are  backgrounds  thia  is  lack- 
ing? 

8.  What  are  th  for  rhythm? 

9.  Ho*  will  a  knowledg  r'lythin  kelp  us   I 
dresses  and  ho^es  rr:or              iiful? 

Things  to  do: 
uired : 
1.  ^ind  by  which  rhythis  may  be  ob- 

or  ro 
Opt-' 

.  Collect  samples  of  1  Mteroli 

thmic  line.     Mount  these  and  exhibit  on  bulletin  board. 

7 

Problem  7.       om  Bay  It-  1  &re< 

■    -ces: 

Trilling  mm  fj   Irt   :  .    Clot         .       -.. ., 

?35-339. 

fcein,  Art  in  Everyday  Life.  -114. 

Desig  ry  Kid  Practice.  37v 

Ls  of  .:  ■ .        , 

1.     yon  ever  sc-  ■   boys  Libriua 

■ 

Librium  or  balance  be  destroyed? 
.  Ho*  do  you  feel  when  things  are  balanced? 

4.  What  illust     s  of  balance  in  your  home  have  you 
seen? 

5.  How  may  balance  be  produced      bjeets  differ? 


6.  In  balancing  a  br-  L  color,  vhere  wo^ld 
yoo 

7.  Shy  is  ce? 

'  \-  •   '        be  m 
formal? 

d  infc       unce. 
I'bings  to  do: 

nired: 

_ 

forraal  oe. 

Optio: 

2»  Observe  advert  t  jd  and 

poor  balance. 

t  3 

Problem  3.  Sop  msy  I        aais  in  gy  hose  and  dre 

oreneesi 

Erli:  ,  Lothing.     ^>4, 

,        7,        4, 

cein,  df»«     141-189. 

1.  Bow  ax  to  attract  the  interest 

of  c                        Bill  1  Advert         ents? 

.  Ifef  is  !            |  your  |  enjoy  a 

azard  cc:  end  colors? 

at  is  C5  etnent                          ?y- 
nent? 
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4.  Ho^?  do  we  secure  emp!  1     J':r 
I  iorr.es? 

tent  ion  in  di 

- t 
i  LI  to  nse   ;  n? 

7.  "here  s  ■  v  of  ^  ti:;rest  in  e 

placed? 
3. 
best  adve 
tagf  to  do: 
uired: 
1.  F-  Picture  la  I  ■   « 

iple  of  e  •  ite  yo  your 

;;i  on . 

.  -  . .  .  s  good  primary  ar 

of  interest. 

5.  Find  a  dre: s  Is  whic 
lasized. 

4.   Critic  clothing  accord!  'in- 

ciple  of  emphasis. 


Guide  Sheet  9 
Problem  9,     Ho*  may  I  iise  my  knowledge  of  design  in  pro- 
ducing htrraonious  stj  ents? 
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orences: 

Goldstein, 

Trill;  ne  ana  Clothing.    -33, 

- 

icmy? 

ny  or  it 
.  r-tony? 

4,  Key  &n  e»l  '• 

tony  be 
.  of  a  C  of 

lied? 
7*  Give  an  example  of  t  make  an  object  or 

group  of  objects  more-  ilous. 

Things  to  do: 

strafe  of  the  interior  of  a  room  i  la 

.  ;iony» 
t  a  costurae  ■■  an  eat;.'.  >f  goor  -any* 


Unit  II.  The  Influence  of  Color  In  ^weryday  Life.     3  week* 

t  1 

hlera  1.  ^ay  I  obtain  an  1  If  color? 

vices  t 

Goldstein,  /  Life.    -  - 

\ng   and  »il]        ;  in  kome  and  Clot 
irow  and  Rust,         rt  or  Applied  Design  for  High 

S. 

1*  Why  are  all  of  color? 

■  ful  exan      color  do  ire  sometimes  see 
•-.? 

it  so  hard  to  distinguish  all  of  the  colors 
present? 

4.  Thy  do  Mi  see  rainbow  colors  whr      t  shines 

z? 

5.  What      -s  when  the  rays  of  rough  the 
prism? 

6.  How  then  is  color  produced? 

7.  &hy  do  *•  not  call  white,  ray  colore? 

8.  VThat  naae  do  we  £iwe  to  them? 

oduced  when  all  colo  in 

t? 

olor  *111  we  see  when  a  surface  reflects  all 

11 •  lhat  will  we  see  when  a  surface  absorbs  all  light? 
.  T^hy  does  gray  instead  of  white  result  when  pigments 
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are  nixed? 

13.  What  is       by  properties  of  color? 

14.  t  do  we  mean  by  hoc? 

15.  How  does  hu  jlor  is  wans  or 
cool? 

o"  b.   color? 
Give  examples  o        nt  va'r  the  sane  hue. 

17.  term  s  br' 

color? 

color  to  be. 
Ihir 

1.  colors  rlfa   t'  it 

and  i     ' ties. 


^roblen   .  secondary  hues 

in  my  color  wheel? 

"erencr. 

Goldstein,   4rt  in  kver,  >itm*     184- 

ErlXll  ",   a't 

ties  of  color  did  ve  learn  yesterday? 
is  hue? 
3.  tk*t  arc        a  fundamental  ■        >d? 
4, 
■  ■.  -s? 

11  we  call  the  hues  obtained  by  mixing  ecual 


amounts  of  two  primary  colors? 

7.  Vh*t  :rc  i*s? 

I? 

.t  do  we  aea  :lcrs? 

to  do: 
1.  Mount  I  secondary  colors  On  the  color 


Guide  Sheet  3 
cblem  S«  *k>vr  shs.ll  I  place  the  inters      hues  oa  my 

color  wheel? 
^renc< 

Goldstein,        /eryday  Life.  136-18  . 

Trilll.  rt  in  Hoae  and  Clc  I    .  4-7. 

f  coir  -terd&y? 

- 
'.ors  are  In 
4.  Chat  colors  tunrt  yo  ot  Included  In 

colors? 
E.  lied? 

6.  s? 

7.  3lor  obtained  bj   mixing  blue 
and  green? 

8.  iterm' 
color  • 

ags  to   do: 

1.  Kount  the  six  Inter     ta  hues  on  our  color  wheel. 


Guide     t  4 

Problaa  4.  S'hat  is  a  color  haraony? 

feronces:  Goldstein,  .  /day  i»i 

Ing. 

- 

1«  From  o  ain  groups  say 

.onies  be  divided? 

•olors  do  we  have? 
.  3ow  can  we  have  harmony  and  use  only  one  color? 
4,  Vihat  does  ■ono-Chrc—sa tic  mean? 

-we  can't  vary  hue,  what  we  make 

for  •        -araony? 

6»  How  may  we  alter  these  proper 
.  In  rai      colors  for     -        ny,  of  what  do 
we  have  to  I     ful? 

3«  Could  we  have  our  valuta  and  Intensities  so  nearly 
alike  as  t     luce  M  unsuccessful  hamoi 

juld  we  have  a  distinct  contrast  of  lij?ht  and  dark 
or  dull  and  bright? 

10,  Can  we  colors  in  a  mo       tic 

y? 

11.  a  aoae  examples  of  tbese  neutral  notes  U- 
we  use  in  our  dress? 

.  iiat  are  some  examples  of  these  neutral  notes  tt  t 
we  use  in  our  dress? 

IS.  $hat  are  some  examples  you  can  think  of  in  which 


a  monochromatic  harmony  Is  used  successfully  in  our  homes? 
In  our  v.: 

14.      la  h.r  Pul  for  c 

rsas  or  1 

d  a  one-hue  ntire 

*.    Why? 

do: 
1.  ■  . 

ctit  ft  -hue 

onies. 

lid!  She  ft  5 

^lem  5.     How  can  vie  use  the  £  color  harmony? 

■ 

tiling 
1. 

Everyday  Life.  U.6. 

1.  lor  haraony? 

I  of  a  it? 

3,  Thich  colors  when  used  tog  successful 
analogs  I    raooyf 

4.  aaae  three  i  rmonic 
d. 

•  Id  different  v  sities 

sue  a  successful  ogous  harmony? 

6.  an  analc  '.olor  y  be  ^\ore  succf 

ony  in  a  room?     $hy? 


L5 


7.  rmony  found 

I 

•would  Ij  ad  color 


mi  la  a 


color   .  .my. 
.  ■  I  it 

color  h&r^ony, 

Probler.  .  •  use  s  ''Sony? 

Reference 

and  •  and  Clothing. 

1.  I  e  have  oua 

haraoni  . 

color  .  o? 

t  this  ty;-e  of  LCttlt  to 


re  re- 

Lftaentary  color  h^rnony? 
I  .  colors  are 


successful  complementary  harmony? 

7.  Bo«  do  t  ors  lie  on   the  color 

iony? 
to  we  have  planning  it? 

10.  fc  is  a  fcary  color  harmony? 

.   Give  an  e*  lit  complementary  color 

aony« 

'taony  a  fallyt 

9    to  do: 

f  of  the  complementary  harmoni 
idled. 

fc  7 

?ro      .  •  triad  color      ^y  for  our 

-  • 

•     .  i   ■ 

1.  To  what  type  of  harmi  r^.ony 

ft 

a  trisd  color      ly  differ  fron  an 
m   a  complementary  harmony? 
.  Does  this  difference  make  it  more  difficult  to  use? 
/? 

4.  Cite  examples  of  triad  harao. 
.  .         .tie  are  i-     ties  and  values  in  a 


,as,  or  monochromatic 
:  no at  y  In  y     "ving  r      In 

your  drees?  ■  hy? 

7.  • 

9  to  do: 

,orior  of  a  bedroon  in  a 
trit--4  color      iy. 

>.  Alport  *9 

a   study  of  this  unit. 

Unit  III.    L  cting  and  Ai        urnlr      .;r  the  Hoa«. 

5  «•< 


Prol 


cov 


154,  159-18;  . 
frilling 

-141,    -  '  . 


-10, 


re  any  .  ct  paper  for 

your  bedroosa?  Did  y  ?ct  flowered  wi  .    >*r  or  plain 

wal     r?  ■! 

did  y.     tldar  in  select!--  the 

bedrooaY 


oics  of  a  w&lll 
iow  can  we  ke 

characteristic! 

•"•11 

:.e? 

round? 

7.   V-"h"it  c 

?<all? 

&r  in  the  treatment  of 

. 

j: 
1,  Find  a  sample  of  wall  pi  ■  sood  bad 

kground.  Vrite  a 
short         for  yo^r  selecti  . 

•   et  Mi  tfsify  according 

to  in  Trill*  '   s» 

Guide  Sheet  g 
Problem  8«     nay  we  choose  nd        s? 
r.ces : 

Clot 

1.  ded  for  our  oedroon.  Mutt 

r  points  as  to  the  design  of  , 
sider? 


af  f  ec  t  t  ty  in  rugs? 

.ifference  between  the  weave  of  I 
11 ton  . 
i.  ce  be t*e      Axminster  and 

do  t?e        b  aay  help  us  to  select  the 

st 
•  ngtt?  "  hy? 

7.  '"hy  la  :*ood  de  .1  end 

- 

choos      Ori- 
ental TV 

9,  I  idch  will  look  better  :-ooa,  l     small 

s  or  -■  jrf 

So  do: 
"...  for  your  bedrooaw 

,  fibi    .       .       lor.  Give 
a  brief  d?        :  of  your  room  m  it  is  —  color,  tvxmi 
,  and  accessories, 
.  Give  a  report  on  how  an  Oriental  rug         cd  and 
true ted. 


■ 
rooas? 


-  .  1,   w   . 

you  hare  cu  on  your  wl 

or 

.am 
.  tortionT 

rently 

I  .      ." 

.     '."         '  -T 

to  '/? 

"• 

the  3 

Ice  of  color 
of 

room  Is  small  sho  ?  bet  part 

of  the  I  9  decora!  y? 

l.  £}ien  ll  L«  to  use  figured  La  aete- 

Ma19 


ras 

more 

£ 

th<                                               re? 

v;    do 

■ 

to 

- 

or 

■  ■  • 

tit 

of 

. 

- 

or 

- 

■   - 
• 

s   to  do: 

L: 

vf  a  rl 

. 

. 

be 

i 

.  end  k 

■  • 

Guld^ 

eet  4 

.«■   4. 

"erenc 

tela,  Art  in  Everyday 

" 

Clot-. 

•  lr    - 

Lif  -  . 

, 

, 

'oes  your  mother  buy  i 

new  pieces 

of 

ture? 

•cc  tb-  ice  of 

.    -hy  is   it  *• 

by  to    ' 

e 

s? 

.  -nine  the  du:  I  of 

i  ture? 
re  some  »  ed? 

is  In  c  ec- 

x? 

B.  t  cos 

:  vure? 

,it  woe 

Gu 
•    oblem  5.     •& 

85  S 

J      IJ  ,  fc  log*    1 

-  • 

of  furniture 
■ 

naony  ex; 


n? 

?.  .>od  or 

r? 

LOO 

do  vc  )  reaesber  3  signs? 

?     ?hy? 
.   In  choosir  kOlsterlag  for  furnit  m% 

tould  be  net? 

Lala  t  d  for 

-e 

1? 
14.  In  c  Ing 

exists  between  color  end      in  the  rocaa? 

should  or  rniture 

ve? 

r.cribe  f         of  ornameni  on 

to  do: 
1.  Select  and        ?tures  of  examples  of  furniture 
that  you  would  like  to  have  for  some  room  In  your  hone. 


34 


Gu        .  6 

Problem  5.  s  in  o'jr  living 

room? 

s: 

Goldstein,  Art  .347, 

Trilling  and  .      s,  Art  in  Ho  .   -4- 

living  roc 

can  1  *&? 

1  in  I';       snd 

rt- 


' 


e  in  the 


4. 

5,  I  -      -vys  6  ivable 

room? 

6.  re  cf  living  rooa  on         La  7our 

t»  livi;  comfort? 

In 
roots  •      ? 

8,  that  would  be   their  at-  a  wall  3  and 
■sir-do 

9.  ;e  aim  in  arranging  the 
ift  in  our  1'            i*o as? 


tm   are  you  g<  :  t? 

floor  room  and  arrange 

cure  In  1  ter« 

p.ed  11*         and  •: 
cuss  how 

mtM,  and  r    •  . 

Guide     ..  7 
Problem  7,  ^ow  can  we  obtain  good  11      in  our 

14- 

rooms  in  yc  |        ere   lighted 
by  globes  banging  .  be 

ood  In  .y? 

s  Trould  you 
probl  if  jived  before  you  can 

u-  roo. 

4.  In  vh- t  room  cr.n  Vi  T 
sy steE?  Why? 

5.  fhat  are  three  characteristics  of  good  ©enter  fiat- 
tur- 


-cribe  a  tin  nicely  ^ith  your 

liring  rooa?  W!wu  iremente  yon  would  »i»h  it  to 

7.  I?.  '■' » 

should  ve  c      r? 

ore  should  t  d  in  the 

9.  bleras  do  ve  have  to  consider  in 

'  cing  I  rooa? 

things  to  do: 
.lir^d: 
.  Select  and  ■  showing  good      n. 

-  >f  i  >oor  in 

design.  sketch  of  It   :  e  desi      . 


Gv  t  3 

Pre  roan? 

,   tot  ii  Iom 

-     i. 

. 

1.  end 

our  d;' 

.ere  should  we  strive   to  obtain 
in 

3,  t  is  at  to 


37 


4.  thy  does  our  dining  roon  call  for  a  'dignified" 
treatment? 

5.  Hotr  does  modern 
:  alcove? 

6.  $hat  do  we  consider  the  tradlti  roo» 
furniture? 

7.  T'hat  type  of  light     /stem  should  %e  use  in  our 
dining  room? 

8.  What  is  the  ad-.  the  di;     tags  of  the 
control  light  in  the  dining  room? 

,  If  uall     ,s   are  used  in  the  dining  room  in  ad.  - 
to  the  center  light,  what  purpose  do  they  serve? 
Things  to  do: 
lired: 
.  Select  and  mount  a  dining  rooa  suite  showing  good 

o portion, 
lonal: 

.  Krite  a  paper  on  the  char;      t  has  t^kec  place  in 
cnent  of  our  modern  dining  room. 


Guide  Sheet  9 
Problem  9,  How  shall  we  select  I     rnishings  for  our 
fri  tchen? 
"erenct 

Trilling  and  «illi:  r,  *rt  in  Home  and  Clothin?. 
-309. 


1.  feiiy  is  beauty  a  thing  we  wish  to  have  in  our  kitchen? 

.     hat  constitutes  peal  beauty  in  the  kitchen? 
5.  rhy  is  it  undesirable  to  use  foolish  decorations  in 
our  kitchen;  . 

4.  What  col :  ,tr-  ctlve  for  a 

ki  tchen?     Why? 

.  5That  kind  of  curtsies  sKnld  you  sug- 

gest  P  r  the  kitchen? 

6*  Where  nay  the  uts  kitchen? 

7.  What  would  you  say  was  the  keynote  of  be&uty  that  we 
r  in  our  kitchens? 

necessary  furniture  for  our  kitchen? 
9,  How  should  it  be  arr-nged? 
Things  to  do: 

1.  Draw  the  floor  plan  of  a  kitcbe'  s  the 

aitfire  in  a  most  convenient  manner. 

Guide  Mm    t 
Problem  10,     Hot?  shall  we  a .  accessories  and  small  ob- 

jects in  our  ho^.e? 

l-oae  and  Clothing. 

tein,  Art  in  Everyday  Life.     4f 3-443. 
1.  Same  m  f  the  articles  that  ve  call  accessories  in 

out  home? 

.  What  do  they  add   to  our  home? 


3.  What  Is  th<      r  of  too  aany  saall  articles  In  the 
room? 

4.  fchat  should  &€         cteristics  of  accessories? 
.  -Vhat  are  some  good  substitutes  for      os? 

6,  Vbftt  is  o  >od  design  in  table  covers? 

Bed  covers?  Wall  tapestries? 

?•  that  points  sho  Id  y     sider  in  se     ;  waste- 
,  sofa  pillows,  clocks,  and  similar  srticlr 
Things  to  do: 

!•  Celect  and  tnount  thr  essories  which 

you  consider  very  good  in  design.    ;  te  your  re  sons  for 
the  choice. 

Guide  Sh 

Problea  11«  How  shall  we  select  and  arrange      es  in 

ho 

Referenc' 

Goldstein,  ~rt  la  Tver      Ife.     -  3. 
Trill  Art  in  Horae  and  Clothing. 

-112. 
Home  Fcononics  bulletin  no.  21, 

1.  Why  do  we  want  pictures  in  our  homes? 
.   .<*  is  the  owner's  perr     t;     o  known  in  the 
choice  of  pictures? 

3,  Eow  can  we  secu. e  good  pictures  even  though  we  can 
not  afford  original  works  of  art? 


40 


4.  *h*»t  pictures  do  fm  think  VOttll  le  s  A  cr.ble  for  a 
living  roora?     Hal&f  rows?     Bod  room? 

5.  What  types  of  pictures  can  you  think  of  which  would 
bo  appro?,  n? 

6*  Iton  aay  the  family  portraits  be  placed? 

7.  *ky  do  we  frWM  picture 

8.  Wi&t  should  be 

9.  How  do  we  choose  the  color  of  tfef  frase? 

10.  H  -;ild  the  fraa*  never  ehttgi  the  sis.e  or  shape 
of  &  picture? 

11.  the  oold- 

•  used  .for  the  frase? 

>•;  are  oil  ysi*itirtf; 

:ung?     Why? 
14.  a%  what  !         «  row  rtllli  pictures  bo  hung? 

.'..;'  j  wiro  for  hfltlH 

picture? 

16.  .should  pictures  be  hung  in  relation  to  the  wsll 

.17.  &m  should  sa&ll  pictures  be  hung? 
Inga  to  do: 

1,  ftfiit  I  ■  you  would  -o  have  in  your 

roots  and  write  the  reason  for  your  selection,     Place  it  in 
tile  room  and  tell  us  hovr  to  hang  It. 


Guide  Sheet  U 

Problem  1£.  How  to  select     ottery,  c-ina,  glassware,  and 
silver, 
"erances: 

Trillin:;  and  '.  td  Clot  ' 

rt  in  Everyday  Life.    -  ~;4. 
1.  Do  yo .;  think  it  is  an  expense  itee  or  |        e  lack 
of  discr I     ton  sad         on  of  true  I         m 
ly  china  and  silver  on  our  tables? 
.  .  So?  do  beautiful  china,        -e#  and  silver  add  to 
enjoyment  of  our  seals? 

t  is  one  of  t     st  cualit        a  piece  of 
pottery,  china,  g~  re,  or  silvc  order 

be  beautiful? 

4.  &fcke  a  list  of  5  standards  jou  v'  e  in  selecting 
your  china. 

5.  Make  a  list  of  5  standards  yoii  v"       hen  select- 

em  for  your  silver . 
Things  to  do: 

ect  and  ■  ztevy, 

,   or  silver  that  yo  c 


Unit  I?#  Beauty  in  Dress  and  Personal  Appearance.   3  weeks 

Guide  Sheet  1 
Problem  I*  Why  should  we  choose  -.lotfain 

orences: 

Jlofchinf.  481- 


7  (l      ■  n  ' ; 


•^rilling  and  Williams,  Art  in  Horn* 

452,    S61-364. 
Frill     I  til  Haas  -  A  Grxl's  Problems  in  *hB» 

Feonomics.       3. 
Pickens,  Fae  Cecrets  of  Di      've   Dress.  49- 
Goldstein,  Art  in  Ever        .    r-  17. 

1.  VThat  do  we  mean  by  appropriate  clot 

etermines  whether  or  not  you  hare  chosen  the 

most  appropriate  clothes  for  yourself? 

3.  How  is  it  economical  to  choc  clothes? 

4.  satisfaction  do  you  -.in  from  your  selection? 

5.  #ow  do  you  feel  when  you  are  appropriately  dressed? 

6.  How  do  yots  feel  tvhe  ropriately 
dressed? 

7.  ■  ■-  '  te  clothing  for  school? 
-  .:  t  clothing  is  most  suited  to  housework?   at  makes 

it      -cive? 

9.  It  is  frequently  said  that  *A  wo   '         ^sltion 
and  experience  can  be  told  by  her  clothes "•  that  does  t 
mean? 

10.  How  is  it  true? 
i  we  you  ever  seen  a  person  that  you  co     . od 

.•■propr  lately  dressed?  Upon  what  did  y       your 


ill  on? 
Things  to  do: 

1.  Select  and  mount  two  designs,  one  which,  you     i  Is 
•p  chool  wear  and  on:       ey  wear* 

Guide 

Problem  2.  How  shall  we  choose  becoming  clothing? 

^erences: 

trilling  and  Williams,  Art  in  Hone  and  Clothing. 

-  '-. 
Goldstein,  Art  In  Everyday  Life.     -  7. 

•  selection  of  a  beautiful  and  becoming  costume  is  a 

llenge  to  any  woman1  s  art  ability,  and  she  must  h..ve  In 

mind  c     ->tly  that  her  dress  should  be  an  expression  of  her 

personality  and  that  all  the  li-ics,  colors,  and  textures  in 

the  costume  should  be  chose     that  end. 

1.  Why  cannot  all  people-  wear  the  same  style  of  dress? 

.  Ho*  can  we  consider  types  whwn  we  are  choosing 

clothing? 

What  would  we  choose  for  a  girl  who  is  very  feminine? 

4*  Who  should  wear  strikin        and  colors? 

5.  £hiit  would  striking  designs  and  colors  do  to  a  cuiet 

retiri    Irtf 

6*  How  can  we  decide  whether  or  not  the  proportion  is 

correct? 

7.  'hat  ire  so^e  minor  proportions  that  help  make 
dress  more  attractive? 


.  that  type  of  balance  e  most 

in  selecting  or  plan 

9,  fchat  do  we  seen  b„  clo»  the  car 

of  a  costuae? 

do  we  strive  for  a  primary  center  of  interest 
in  our  dresses? 

11.     colors  shou  oose? 

colors  w  londe? 

es  add  t 
14.  -  the  rhytha  is  good? 

Things  to  do: 

1.  Select  and  sount  two  dresses  t         table  for 
;ol  for  t  '1. 

Guide  Sheet  3 
blem  3,  Kor  does  personal  tribute  to  beauty 

of  personal      "ance? 
i'erence: 

Trr  -  Clot 

~-4G0. 

Of  what  avail  is  it  if  our  clothes  are  exact 
our  hair,  skin,  and  t  -  {   their  effect? 

1.      lo  we  aean  by  intelligent  care  of  the  body? 
'*•  aean  by  grooming? 
.  Thy  is  it  n  onal  c     : ness, 

3,  and  tidiness  since  they  are  so  nuch  matters  of 


breeding? 

4.  $h      ild  be  the  basis  of  real  ber.uty? 
)•'  shal"  range  t     ;.r? 

6.  Ho,<T  should  we  a  <*ind  ami 

7.  Ehr-.t  car  ;^eth? 
.  ^or  should  re  c            ?e  and  neck? 

9.  Kov  should  v?e  e 

10.  3hould  *e  put  on  our  clothes? 

11.  When  should  we  begin  the  habit  of  systematic  j 
in«? 

3  to  do: 

1,  Choose  and  mo  mt  examples  of  good  manicuring  tnd  cor- 
rect hair  dress. 

Guide       4 
Problem  4.  crol  the  de- 

n  of  cloth! 

■ 

,  Art  in  Borne  ac •    ■     . 

.  I  Birl*i  Problems  in  Home 
nomics. 

Goldste-"  .  •---.  | :~:  - 

the  human  figure  i         /-at  it  f •  an 
example  of  beautiful  proportions,  so  if  we  hope  to  hare 
attraetlre  clothing    mat  plan  5t  in  such  a  way  s  to  harm- 
onise with  thfse  proportion?  I  gure. 


;t  are  the  principal  xman.  fig- 


re? 


.  ;y  of  the  hua&n  figure  enable  us  to 
design  our  clothing  b- 

3.  e  ke^       rts  of  the  costume  in  harmony 
fch  the  figure? 

4.  V.vi/  t  is  thi       on  of  the  parts  to  t    iole  and 
ole  to  the  r  ding  a  dress  d 

.  Ho*  do:      clot  v  compare  «i 

clothim*  of  the  Colon     Mod  i  *tlon? 

.  In  what  •  oir  e>         curves  out  of 

proportion  T.-ith      -ajxan  figure? 

7.  How  have  we        these  curves  in  our  present  day 
dress  to  harmonize  w~       poportions  of  the  body? 
:o  figures  6'  -"rom  t 

9.  In  what  ways  can  they  be  a  r  more  like  the 
standard? 

10.  What  deviations  have  you  fro 

11.  Vhieh  or   these  »o  id  you      she  design  of  jt 
dress  to  cover  or  sake      noticeable? 

you  desi  e  devia- 

tions ere  less  noticeable? 
do: 
1.  ^ind  2   examples  of  dress  thst  you  f     ©  normal 
figure  was  used  as  a  basis  for  a  design. 


. 


t  5 
Problem  5.  How  may  we  express  our  personality     !h  our 

COS tuae? 

Heferencr 

Tr  ,  .  431- 

4G:  . 

.  Ehen  you  sec  the  actors  In  a  play  can  you  tell  zny~ 

%   about  the  char;  cterif :    :hey  maj        frosj  their 

personal  ap_     ^e? 

.  How  can  you  tell  rolne  ?s  bold  s.nd 

agg:  te  feminine  and  rs tiring  by     ress? 

:ean  by  personality  in  dress? 

4.  Make  a  i:  ays  you  can  indicate  personality 
in  your  clothes. 

5.  Can  you  think  of       who  eypres     rself  in  the 
selection  of  her  cloth!  n<;?     >:r*be  h     iMW* 

6.  ITien  yov       i  are  well  dressed,  ho*  do  you  feol? 

7.  '  r  ideals  and 
standards  of  li\      your  clothes?  flow? 

clothes  say  t  'ing  person 

eet  to  express  her  personality? 

9.  Describe     :ind  of  lines  the  dramatic  person  can 
select  to  express  her  personality? 


-  !ngs  to  do: 

1.  Select  two  designs  which  you  think  Ei  two 

"ferent  t.  ,/, 

,ect  e        r   in  sonu 
plan  the  clothing  you  wo  ^eur  to  help  por- 

tray her  ;x,rt. 

Guide     z   8 

Probles  5«  Bow  does        standing  of  color  help  us  to 

select  b.      ;  colors  for  our  clotM:ts? 

erences: 

:•  '    0  -   , 

33 
Goldstein,  Art 

1.  In  selec        color  for  our  dress  to  chat  extent 

should  the  fashionable  color  iaf      us?         -  that  is 

becoming  to  the  vtarer?         :  ."  ,    I  to  the  occasi 

i  Why  is  it  irapo:  I  coloring 

utmn  b©T.p*c  fc*  n.*-'  l^GOOGtlix?  colors'** 

xt   is  the  effect  of  c 

co  tplfscioa?         :ed  colors? 

4*  *o  ^hat  extent  should  the  color  in  tlv       1  eyes 

.uence  your  choice  of  colors? 

.  -hat  textures  are  suited  to  the  blonde  complexion? 

To  the  brunette? 


most  suJ  ted  to  your 
7.  v.}..     t  lapo  color-     essfully 

.  *hat  are  tw  remember  in  combining 

value. 

that  are  nt  rules  to  remember        dng 

\i  si  ties? 
10.  -o*  may  color  be  3  center  of      st 

In  6 

1  to  do  J 

1.  **ount  different  v  colors 

to  we-.r. 
.  ?lan  the  color  cc     ^ion  r  ik  you  will 

use  in  your  next  drer  . 

3.  Secure  .or  of  ira- 

q  and  *ill 

e  dress. 

t  7 

Problem  7.  Hv.t  I'  t  use  la  our 

dress  desi;; 

iaras,  *-rt  in  Home  and  Clothing. 
Goldstein,  i.rt  in  :  v<*r      Lfe.   '  G:-:37. 
1.  lecoration  on  garments? 


50 


it  is  probably  -on  mistake  in  use  of 

a  in  dress? 
it  she  2  beauty  in 

dre- 

4.  t    Ink  is  a  safa  rule  in  tl  of 

decoration  on  a  dress. 

,  What  .■nounfc  of 

or  a  dre< 

dreaa  wh 

wil  I  Ly? 

.   Shy  is  it  considered  poor  feai  ve  nature 

flowers  embroidered  on  a  dj 

-as  and  decoration  on  a 
dress  have  to  r? 

Things  to  c. 

.  Find  pictures  in  a&g&tines  which  show  gc  poor 

use  of  decor 

.  t-slect  ■       :      nt  of  which  yoj   thin-  effect  covld 

be  improved  by  reaorii  e  of  its  ornsa<  >n. 


ide  Sheet  8 

Problem  3.  %*t  effect  ve  on  our  costume? 

Reference 

;ein,  Art  la  B-veryday    .:      .     170. 
PriUi  ,      rt  in  Home  and  Clothing. 

403,   427-428. 


1.  that  Is  meant  by      orles  In  costume? 

in  their  being  used  vitb  the 
tuae? 

:  of  Jewelry  ■  siness 


!--r  ■■'" 


■ 


4.  -:\Z-iZ     C 


. 

have  to  the  dress  or  cost? 

.  -  seled  -e  for 

;;rts? 


•o  ■■  oqtI  es  for  It 


i  good  t»ste  for  a  school  gra<fr 

Choose  one  for  school. 


Dnlt  V.     Planning  and  Making  By  Own  Dre      .  6  weeks 

Pro!  ,  I  choo?e  the  ;  >d  material  for 

ay  dresr l 
s: 
2*3  d  Clot 

.;-    '    •■fc"rIflU   Dr<  MM     -.■>:•.      1 .'-   ;". 

r.t  will  I  ce  yo  :.-  your  M  of  pattern 

for  your  dress? 

.   Aftor  choosing  t..  ,f;em  whet  influences  you  as  to 

your  choice  of  material? 


choice  of 

your  ■ 

4.  of  material 

t   dre 

to  be  -flf 

st  for 

rl  who  i  °si- 

%i  on? 

?#  color I 

for  a  blonde? 
colon's  for 
10.  :.       xt  nt  will       ice  of  an     1  depend 


uo 


I  i  ties? 


h&ve 
e  Icind  of  material  you  buy  for  y 
dress? 

I   2 

Problem  £.  ■  t  tay  iafce  t  Ma* 

y  alter  a  tic 
;-?rencr 

rt. 
1.  Irhy  is  It  important  to  st  e  dire  -  the 

c     rt  before  you  em  use  the  pattern  intelligently  and  sake 


5S 


the  necessary  altc 

Identify  each  piece  of  the 
. torn? 

.  i  not 
used? 

4.  type  of  figures  are  .  M  made  for? 

ry  to  t  r  own  measurements  ai 

t  on  the  pattern? 
6.  Line? 

?.  liov  c  if  lir.' 

8.  'o  you  lo<  <v? 

do  yc  te  the  bust  line? 

. 

I  '  n? 

nake  ft  one- 
:  i  you  ■  rger? 

14.        Id  we  be  careful  not  o  of 

item  1 


my  dress? 


Guide  S' 
Problem  3.  I  folio*  i 

ference 

Directions  on  chart. 

Af  boon  carefully  studied  and  necos- 

alterations  made,  ee  are  ready  to  place  it  on     ress 
for  cutting. 


,4 


t  in  the  pattern  aid  you  in 
ttern  on  the  m  I? 

I  of 
four  ■  t- 

4«  -  order  c 

ttern  on  thf  if 

on  the  material? 

6.  Ihy  is  it  J  ra  securely  on 

7«   ,hy  i  n  liki  a  together? 

cd? 

9»  That  are  sooe  ^ay 
ttiB  ;    Q  it   o 

W.  center  b;  ck  m  ;er  front  be 

rked?     Khy? 

11.  When  stroke?  and  wtm  *t  strohes  in 

cu.t+  rat  your  dress? 

1£.  W  Mild  be  dc  en 

y°ri  f  ch  each  piece  of  dress?  ij  s? 


:   4 
,blem  4.  I   follow  in  m  s? 

fences:         Guide  chart  »5  :tern. 


1.  Thy  should  our  a  def'nite  order  in  oaking 

our  dress? 


p  irin«  the  dre 


be 


ttlOfT 


should  2d? 

•o  we  finish  elder  ? 

5.  Then  d? 

6,  &hen 

?•  %hen  is   th>-  hem  of  the  dre 
8.  that  &ri 
Lags  to  do: 

**i:  fchB  t  Inga  in  t  rder  for  making 

•  dres   .  tructor  check  before  worki< 

et  5. 

■  blem  ;  .  fit  ay  dre?. 

References: 

Brov  tract"  ..-. 

Hew  Butteri a  .    t«r.     £7-59. 

.'~>ne  sr.  .    '  *^4f?« 


1. 


he  d 


ting? 

«   '•        "rments  sho  Iressos? 

I  we  take  *hev.   we  arc 
dress  fitted? 

4.  Fhere  shol  ;■  front  and  cen 

rson? 


a  run? 

6.  There  -  ed? 

. 

.-     In 

9.  in  fitting  our 

Mf 

Guide  t  6 

Pro!  ,  •    of  HorSe  *111  Ins::  -  r?ell 

aade  garment? 
1.  ful  handling  of  aaterial  an  aid  in  a  well 

it? 
.   iiov  should  ::s? 

tt  nece?;- :T-:r  to  se  '©wing 

"  Lyf 

4.  TIor  aay  m  c'-olce  of  !  ,  our  dress? 

be  removed? 
3.  Thrt  ?e  of 

7,  then  i  be  done? 


Problen  7, 
Keferencer : 


eet  7 

kind  of  >—i  shall  I  sake  In  aty  dress? 


Jordan,  Clothli  . 

Hew  Butterick  Dressmaker.  101-111. 


ics.  , 

Brow  and  Ot  ,     -190. 

r  la  •  game 

t  be 

on  a  ch:   ' 
5,  How  do  different  kin.      .aterials  influence  the 
width  and  finish  of  the  teeag       rnent? 

*ell     ve  sense  c  ed  as  you 

thee? 

7  be  pressed? 
i  tfeke  a  sespl     ich  seas  6*  lone  ?o?   practice,  using 
Uriel  of  which  your  dress  is  bei      ,         finished 
seas  checked  by  the  instructor. 

Guide     ;  8 
Problem  8.  How  s      finish  the  neck  of  my  dre^ 

" 'irenc  c 

*roblens  in  Hoae 
•.    MS, 
Brown,  ClothJ 
Has  Bottericl 

1.  Vhen  she  ished? 

.  What  influences  the  type  of  neckline  that  yon  choose 

for  your  dress? 

•  e  different  ws.ys  we  can  finish  the  neck 


line? 

4.  '  collar  or  finish  ?e 

•  to 

finish  t 

.ce  bet  and  a  bt>d- 

?•  use  fc  ting  on  a 

■ 

le  of       on  binding*  Make  a 
»ac  g  on  a  faci. 

'de  Sheet  9 
i'roblen  9. 

trims*:!  ce  of  ay 

. 

erenc- 

Brown  ar 

rdan,  Cic  «a. 

-  r6. 
Hew  butterick  Dressmaker.  Uf -145. 

■  •      >   -t, 
and  pocket  ce  of  »  dress? 

-tcred?       oportion? 

3,  Cite  an  exaapl      dress  that  zed  by 


the         of  poc  t  would 

not  t        d? 

on 

,     belt, 

tkataf 

•    ■"••  of  a  ;.  these 

acces'ori-  -?s, 

t,  or  pockets  or  all  of  tnea. 


Oui     t  10 

^r  obi  eta  10.  Ho*;  i        aw  on 

Jordan,  Clov, 

-178. 


•J.  — o*< 


1. 


of  a  true  bias  binding? 
Id  jreo  start  aawln         ■■  on  a  curved 


ce? 


4.  ,t? 

bir. 

of  on  a  corner? 

7.  Hov  is  the  ;     ■*  finished  at  th«  ends  of  the  line? 

8.  Kow  is  the  Mas  binding  finished  on  the  wrong  side? 

9.  Bev   binding  on  a  convex  surface,  on  a  stral 


corner. 


^roblera  ]    ■ 

•-ncos: 


m  in  lay  dre- 


obleaa   : 

- 
Jordan,   Clc  - 

Brown,   Clot.  .        .  -  -      0. 

lsh 

you  vj 


4,  Ho  dned? 

of  c  b  yo'tr 
are: 

~ch 


' 


..■blera 

finish  ray  r 

ferences: 

'  ...    ens  in  Home 

ononics,     97-101. 

Is  on  .  .     131-1     y    '.    :- 


- 

do  re  have? 

Butto* 

tion  for  rteners? 

:ind  of  etltc  use  j  on 

or?ers? 


■  '  .    Vt\       fl'! 


' 


ish  on 


Probler.        .      How  r 


;,ibone 
Brown  and  Others*, 


d  In  '  ce  of 

yov. 

02  -  dre»a 

I  it? 
direct  -ess? 

4»  is  be  pressc 

iron  can  we  use  on  a  cotton  Sress? 


i  la 

pressing  our  dv; 


Guide  S-ieet  14 
Problem  care  our  dresses? 

!•  In  jr  : esses? 

.  Rmm  should  the  JtJ     benefit? 

3.  How  c  -  our  mist 

4.  How  Is  tl  »f  m   finished  dress  a  test  of  our 

■its   design. 


Warn  teomoalei 


Minth  Grade 

One  Semester 
Foods  and  Related  Fork 


stive 


Unit  I.  How  to  Plan,  Pre?     nd  Serve  a  Luncheon  or 

Stopper.  14-15  weeks 

Guide  Sheet  1 
Problem  1.  How  shall  we  organize  our  class  for  efficient 

avtJ 
References: 

Harris  and  iacey,  Every  Day  Foods.  £44-258 • 
Bailey,  Foods:  Preparation  and  Serving.  13-14. 

1.  What  essential  characteristics  should  be  observed  in 
\>y   kitchen  and  laboratory? 

2.  Since  a  few  rules  are  necessary  for  the  nost  satis- 
factory condition,  what  should  govern  the  aaklng  of  these 

s? 

3.  *hat  are  some  personal  rules  that  would  be  desirable 
to  observe  in  our  laboratory? 

4.  that  should  be  the  duties  of  the  housekeeper? 

5.  What  rules  should  we  follow  while  working? 

6.  What  duties  should  be  completed  at  I     d  of  the 
class  hour? 


Guide  Sheet  2 
Problem  2.  How  can  our  equipment  be  cared  for  and  arranged? 


References: 

Harris  and  Lacey,  Every  Day  Foods.  £44-£58. 

Reeves,  Trilling,  and  Williams,  Problems  in  Pood  and 

the  Family.      .45. 
Bailey,  Foods:  Preparation      rving.  2-£4. 
Trilling,  Williams,  and  Reeves,  Home,  Food,  Family. 

440-456. 

1«  What  are  sone  of  the  thing3  that  sake  for  efficiency 
in  every  kitchen  or      tory? 

2*  Why  do  we  need  a  definite  plr.ce  for  our  aqnlpau 

3.  How  should  the  drawers  be  c  red  for? 

4.  How  shall  we  care  for  the  ecuipaent  that  we  use? 

5.  Why  is  a  definite  procedure  for  washing  dishea 
essential? 

6.  What  is  a  go     cedure  we  can  use  for  washing 
dishes? 

7.  How  should  the  table  tops  be  cared  for? 

8.  How  should  the  stoves  be  cared  for? 

9.  How  should  the  laboratory  be  left  at  the  close  of 
each  class  period? 

Guide  Sheet  3 
Problem  3.  Bo*  shell  I  prepare  and  serve  create  of  tomato 
soup? 

°erenc 

Reeves,  Trilling  and  Williams,  Problems  in  Food  and  the 

Family.  186-187. 
Greer,  Foods  and  Homeaaking •  738-739. 
Harris  and  Laeey,  Everyday  Foods.  383* 

1.  What  are  the  ingredients  of  cream  of  tomato  soup? 


*hat  are  the  proportions  given  for  the  ingredients? 
3.  ■  •.  t  gene:     bhod*  do  you  find  for  staking  tomato 
soup? 

4*  Which  net         prefer?  Why? 

5.  ^hat  means  do  yov  find  suggested  for  preventing 
curdling? 

6.  Which  is  the  best  way?  £hy? 

7.  How  is  the  forming  of  a  sc  .       ited? 

8.  How  should  the  soup  be  served? 

9.  %hy  ved  fr     bly? 

13.  If  yoi?  *ere  asked  to  make  one-fourth  of  a  recipe, 
how  much  would  you  use  of  e  ;redient? 

11*  If  you  were  asked  to  double  the  recipe,  how  nuch 
d  you  use  of  e=  redient? 


Guide  Sheet  4 

Problea  4.  How  shell  I  prepare  oyster  stew  and   ere 

References: 

Harris  and  **acey,  Kveryday  Foods.  ^39,  386» 

Bailey,  Foods t   Prep-ration  and  Serrir      ,  440-445. 

1.  to      che  proportion  of  ingredients  that  we  use  in 
making  oyster  stew? 

.  What  is  the  method  we  use  in  ma-  tor  stew? 

3*  ^hat  precautions  do  we  have  to  vat  cooking 
oysters? 

4*  why  should  oyster  stew  be  served  lamt-  .y? 


5.  How  should  oyster  stew  be  served? 

6.  %>w  are  croutons  made?  rhy  are  they  good  served 
with  oyster  stew. 

Guide  8heet  5 

Problem  5*  What  Is  the  value  of  vegetables  in  the  diet? 

References: 

Harris  and  I»acgy,  Everyday  Foods,  77-85. 
Bailey,  Foods!  Preparation  and  Serving.  157-182. 
Trilling.  V'iUlsas,  and  Beeves,  A  Girl's  Problems  in 

Hone  Econoaies,  Clothing,  Hose,  Food,  Family,  137- 

172. 
Beeves,  Trilling,  and  Williams,  Problems  in  Food  and 

th«  Family-  167-172. 

1.  Why  is  it  that  we  should  eat  at  least  two  vegetables 
a  day? 

are  some  of  the  vegetables  that  should  have 
ference  over  others? 
3«  *hat  are  these  vegetables  especially  rich  in? 

4.  Into  what  classifications  are  vegetables  grouped? 

5.  n      lities  will  you  look  for  in  buying  your 
vegetables? 

6.  Ehy  does  the  cooking  of  vegetables  involve  a  nutri- 
tion problem? 

7.  fthat  are  some  rules  that  have  bees  made  for  us  that 
are  helpful  in  the  cooking  of  veget&bl; 

Guide  Sheet  6 
Problem  6.  Hov.      I  prepare  mashed,  baked,  *m&   stuffed 
potatoes? 


References: 


Practical  Cook   , 
Harris  and  I»acey, 


ods.  394. 

,  Problems  in  Pood  and  the 


Reeves,  Trilling,  and 

Family,  270. 
Trilling  -  Stilliams,  and  Reeves,  A  Girl's  Problems  in 

Home  Economics,  Clothing,  Home,   Pood,  Family*  5 

1.  How  should  potatoes  be  prepared  for  mashing? 

£•  Why  should  they  be  drained  and  left  uncovered? 

3.  What  ingredients  are  added  before  the  potatoes  are 
mashed? 

4*  What  does  beating  do  to  the  potatoes? 

5.  Bow  should  mashed  potatoes  be  served? 

6.  Ho*  should  tiie  potato  be  prepared  when  *e  are  going 
to  bake  it? 

7.  At  what  oven  temperature  should  they  be  baked? 
g  What  is  a  test  to  see  if  they  are  done? 

9.  Bow  should  baked  potatoes  be  served? 

10.  ifefr  I     they  be  served  immediately  upon  removing 
from  oven? 

11  •  iiow        ota toes  prepared  shea  ire  are  going  to 
stuff  them? 

IE.  lhat  seasonings  may  be  added? 

13.  i'hat  precautions  do  we  have  to  take  if  caeese  is 
added  on   top  of  potato? 

14.  thy   are  baking  and  stuffing  good  methods  of  preparing 
potatoes? 


Guide  Sheet  7 

Problem  7,  Hov;  shall  I  prepare  dishes  of  cooked  cauliflc 
or  cabbage? 
erences: 


'7. 

,  £85. 
'robless  In  Food  and 


ris  and  L«acey, 
Greer,  Foods  and 
Beeves,  frilling,  and  Wi 

b  Family.  r:74. 
Prilling.  »illi«m»,  and  irl»s  Problems  in 

Hor      amies,  Clothing,  Hor.e,  Food,  Family.  584. 


1.  How  should  caulif^     or  cabbage  be  selected? 
£.  How  should  cauliflower  or  cabbage  be  prepared  for 
cooking? 

i flower  or  cabbage  be  cooked? 

4.  &hat  is  a  test  for  cauliflower  or  cabbsge  when  suf- 
ficiently cooked? 

5.  When  cabbage  or  cauliflower  are  sufficiently  cooked 
what  procedure  should  be  followed? 

6.  ehat  are  son?e  appetising  ways  of  serving  cauliflower 
or  cabbage? 

7.  What  will  influence  us  in  the  choice  of  a  aethod 
serving  cauliflower  or  cabbage? 

.  Thy  are     food  vegetables  to  serve  in  our  seal? 


Guide  Sheet  8 
Problem  8.  How  shell  we  prep  -A   serve  scalloped  vege- 

tables? 


■y 


References; 

Harris  and  i»acey,  Every  Day  *oods.  S90-392. 

Grf      ,  ftd  Hoiaenaking.  ~  3£. 

Reeves,  Irilli  Problems  In  Food  and 

Family.  191. 
frilling,  Williams,  and  Beeves,  A  Girl's  Problems  in 
iiomics,  Clothing*  Home,  Food,  Family.  501* 

How  are  scalloped  dishes  node? 

is  the  place  of  a     osee1  dish  in  a  luncheon? 

Hoped  dishes  are  a  eombir     o?  what  foods? 

4.  *hat  vegetables  are  especially  good  scallop 

5*  So*.-  are  scalloped  dishes  always  cooked? 

8.  «hat  food  nay  we  put  on  the  top  of  scalloped  dishes 

to  improve  the  flavor  and  make  it  attractive? 

7.  *k>w  can  you  tell  whe     Hoped  dishes  are  done? 

8*  $>hat  are  some  advantages  of  serving  a  scalloped  dish 

at  the  table  from  the  dish  in  which  it  was  baked? 


Guide  Sheet  9 
Problen  9.  How  shall  we  select  and  eare  for  the  vegetables 
that  we  buy? 

erences: 

rris  and  Lacey,  Wery  Day  Foods.    -  2. 
Greer,  Foods  and  Homemaking.  7      74-280. 
Practical  Cookery.  93. 

ves,  Trilling,  and  Wilii&Ks,  Problems  in  Food  and  the 

Family.       7. 
Trilling,  filliaff;        eves,  A  Girl's  Problems  In 

Home  Economics,  Clothing,  Home,  Food,  Family. 

537. 


1.  t  advantage  is  It  for  every  girl  to  know  ho*  to 
select  vegetables? 

2.  Yrh,  selec  .     buy  vegetables  that  are 
.died  under  Banj         .   s? 

some  of  the  if  good  vegetables?' 

4*  Why  should  you  select  fresh  young  vegetables? 

5.  How  can  you  judge  ti      m^ss   of  vegetabl 

6.  what  are  sc  you  j?.re 
buying  corn,  cabbage,  cauliflower,  spinach,  carrots,  and 
tomatoes? 

7.  How  should  potatoes,  to-r.atces,  and  onions  be  stored? 

3.  Why  should  vegetables  always  be  washed  before  they 
are  used? 

9.  How  can  wilted  vegetables  be  fr     I? 
10.  Where  are  some  places  in  the        -  vegetables 
can  be  stored?  F  3s©  places  be  kept? 


Guide      10 

Problem  10.  How  shall  we  prepare  sweet  potatoes? 

Ref erenc 

Bailey,  Poods:  Preparation  and  Serving,  165-172. 
Harris  and  Lac ey,  .8  very  Day  Foods.  134j  394. 

1.  How  are  sweet  potatoes  prep  red  for  cooking? 

2.  How  many  different  w     a  sweet  potatoes  be  pre- 
■if 
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•  low  »ay  sweet  potatoes  be  served? 
4«  Bow  do  sweet  pot*  food  value  with 

Irish  potato' 

5«  ?ould  you  serve  Iris     sweet  potatoes  in  the  same 
»i?  Shy? 


Guide      11 
Problem  11»  How  shall  we     .  )ir 

salads? 
Bef erences : 

Harris  and  I*ac     very  Day  Foods,,  38-90,  4£7-4~4. 

f,      157-16  . 
Trilling.  V,-;  3>  A  Girlfs  Problems  in 

Hone  Economics,  Clothing,  475. 

434* 
Reeves,  Trilling,  and  *illiaa     ;blens  la  Food  and 

the  family.  185-174. 
Greer,  Foods  and  Homemaking.  237-S99. 


U  Shat  are  some  c.     fcerlstl     a  gc 
.  feat  foods  do  1     fomlsh  us? 

3.  Why  do  we  wish  these  foods  in  our  diet? 

4.  How  say  the  food  value  of  our  salads  be  estimated? 
5»  ^      itive  content  do  salads  contain? 

6»  *to       teats  do  we  use  in  salads? 

In  what  condition  .  ?dients  be  for 

good  sal* 

8.  ftaggeet  some  meat  and  vegetable  combinations  that 

you      er  pleasing  for  salads? 


will  yo  t  co  /our  salad  ingredients? 

&  deterrai  :  you  will 


I  .-•? 


11.  Y'h  t  are  so  ill  make 
the  salad  more  attractive  and  appetising? 

12.  Make  a  list  of  10  rules  to  observe  in  staking  salads. 

12 
Problem  12.  How  shall  I  make  eooked  salad  dresrir 
Reference 

ris  and  Lace/,  Every  Day  Foods*  45?,  93, 
Greer.     a   and  Homesiaking .  272. 
Practical  Cookery.  19 
Heaves,  Irilll  ,  *&   Villiaias,  Problems  in  Food  and  th« 

Family.  196. 
Trilling,  it     ,  said  Reeves,  A  Girl'     -bloos  in 
eonomics,  Clothin        ood,  Family. 

1.  iio*  does  the  cooked  salad  dressing  dlf     om  the 
mayonnaise? 

2.  &hat  ingredients  shall  we  use  in  a  cooked  salad 
dressing? 

3.  til      twfc  methods  of  preparing  a  cooked  salad 
dressing? 

4.  Why  do  we  cook  sal  slowly  and  over  hot 
water? 

5.  Fhy  do  we  add  acid  after  the  cookin:*  process  is  over? 
.  *?hat  are  some  v         if  cooked  sal     ssing? 


teet  15 


."■  '•  ■  *    .'  ■   .;-'..' 


Problem  15.  How  shall  i 
arenc< 

rris  and  Lacey,  I very 


Practical  Cookery.  158- 
Greer,  Foodr     omeoal 
,   ■  '. 

the  Faal 
Trilling,  •!      ,  and 

Home  Economics,  CI 


i  •*  i 


.  L- :   ^  i 


;89-i 
£74-278. 

roblems  in  Food  and 

.  A  Girl's  Problems  in 
Lly# 

uncooked  salad 


1.  Ur 
dressing  called  mayonnaise? 

2.  What  proportion  ft!  do  if©  use? 

3#  What  method  shall  we  follow  in     -trig  mayonnaise? 
4.  What  part  doer     ingredient  play  In  the  prepara- 
tion of  mayonnaise? 

&hat  do  we  mean  by  an  emulsion? 
.  What  causes  &n  oi.1  r;.res:     fcO  ciirdle? 
7.  How  may  t     idling  be  remedied? 
.  fthat  is  the  difference  between  French  and  mayonmaism 
dressing? 


et  14 

problem  14.  How  shall  I  re^re  vegetable  salads? 

References* 

Harris  and  I»acey,  livery  Day  Foods.  77-78,  428. 
Greer,  Pood      iomeaaking.  298. 
Practical  Cookery.  1G 
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Reeves,  i'rilli  Problems  in  Food  and 

the  Family.  174-175,  194. 
trilling.  Villiams,      eves,  A  Gir^s  Problems  in 

Home  Economics,  Clo  -        e,  Food,  Family.  484* 

485,  504. 

1.  Why  are  vegetabler  be  a  goo  zti  tam 

ance? 

.  Bo*  many  vegetables  are  advocated  to  be  eaten  daily? 

.  that  are  some  especially  good  vegetables  for  salad? 

4.  Ehat  are  some  good  vegetable  salad  combinations? 

5.  should  be  the  sise'  and  shape  of  the  pieces  of 
vegetables  used  in  salads? 

6.  what  kind  of  dressing  should  be  used  on  vegetable 
salads? 

7.  What  are  some  good  garnishes  for  salads? 

8.  For  what  meal  would  vegetable  salads  be  best  served? 

9.  that  place  in  the  menu  should     -ables  take? 

Guide  Sheet  15 

Problem  15.  How  shall  I  prepare  green  loafy  wi     le 

Salads? 

^rencesj 

•ris  a        ,   ery  D,. .     s.  79,  31,  4£3-4£9. 
•".ley,  Foods:  Preparatior       •■/  t.  131-1 
Trill;     illiams,  and  I-eeves,   A  Girl*s  Problems  in 

comics,  Clothing,  Home,  Food,  Family.  504. 
Beeves,  drilling,  ^nd  Williams,  Problems  In  Food  and 
the  Family.  194. 

1.  Thy  are  green  leafy  vegetable  salads  especially  good 
be  served  at  dinner? 


1  iiy 

are  they  er,ieci=        for  s 

• 

■bM 

■I  for 

Mlft«»1 

ft. 

Bow  do  yc               'or  salads? 

- 

RfeM 

3  be  added  1 

L  SalGi' 

6, 

is  of  drr              m  "reer 

t  salads? 

7. 

-o 

may  dress! ngf                 sed 

on  green 

il  lads? 

. 

tost 

:  may  be  used 

on  ?rc 

salads? 

9. 

; 

10. 

■  h-.it 

:  should  be 

product 

of  a 

"  e  sai- 
ls 

Problem 

16. 

Hov  shall  1  prep&re  various  kind' 
salads? 

le 

Karris  and  i»acey,  "very  Day  Foods.  423-429. 

Practical  Cookery.  163. 

Greer,  Foods  and  tiofaem&klng •  4£4«< 

1. 

iHf 

:d  food  for 

1 

i  "aat 

their  composition? 

3. 

■Nr 

are  apples  especially  good  for 

i 

4* 

Itl 

aay  you  prevent  &;<ples  f     ming  dark  sfter 

prepared? 

5.  What  are  sons  good  ap  oabinations? 

8,  What  kind  of  da  ^e  used  on       alads? 

7.  ,es  should  hi  on  apple  salads? 

8.  fhat  say  apples  be  ft      with? 

9.  What  are  some  other  ways  of      i.ng  apples  for 
salads  besides  raw? 

10.  Thy  are  whole  cooked         d  for  salads? 

11.  How  should  the  apples  be  cooksd? 

12.  How  should  the  apples  be  served? 

Guide  Sheet  17 
^blem  17,  How  shall  I  prepare  different  kinds  of  fruit 

salads? 
Terences: 

Harris  and  Lacey,  2 very  Day  -  .     ---:  -, 

Prsctieal  Cookery.  103. 

Greer,  -r        ^oiiieaaking,  294,   £95. 

Tri I  t   A  Girl's  Problems  in 
Home                  .Home,  Food,  Family, 

ves,  -        and  *illia<  .    bless  in  Food  and 
•  Family.  199. 

1.  fthy  &re  fruit  salads  good  dishes  to  serve  for  lur  ■ 
eon  or  dinner? 

.  ft'hst  kind  of  a  salad  should  be  served  for  dinner? 
•:ind  of  a  salad  should  be  served  for  lunc 

4.  What  are  some  good  fruit  salad  combinations? 

5.  Why  are  fruit  salads  especially  good  for  us? 

6.  *hat  are  some  of  the  minerals  and  vitamins  Wiiich 
tg   contain? 


tp   What  are  soae  uses  that  we  can  make  of  the  fruit 
juice  that  we  drain  off  of  the  fruit? 

8.  that  are  some  garni?        we  may  use? 

9,  How  should  we  mix  fruit  salads? 

Qu'        18 

Problf      How  shall  I  prepare  potato  salad? 

"erencc 

Harris  and  I«acey,  Every  Day  Foods.  134-135,  4£9. 
Bailey,  Foods:  Prep&ratio       . ving.  1  . 

1.  fb;t  makes  potatoes  tat  vegetable? 

.  ;?hat  Is  the  food  value  of  potatoes? 

5.  co  .yx        p   potatoes? 

4.  Are  potatoes  considered  a  cheap  source  of  fuel? 

5.  Shy  do  we  cook  potatoes? 

6#  that  are        ous  ways  by  which  we  may  prepare 
potato  salad? 

7.  How  may  we  vary  potato  salad? 

8«  Hurt  are  sosse  attractive  garnishes  for  potato  salad? 
/  are  these  garnishes  especially  /rood? 

Guide  Sheet  19 

Problem  19.  Fhat  is  the        ce  of  seat  and  fish  in  our 

diet? 

References: 

ris  and  Lacey,  Every  Day  Foods,  155-lr;9,  4£7. 
Bailey,  Foods:  Preparation  and  Serving.  4£9-4  . 


.  Williams,  and  Reeves,  A  Girlfs  Problems  in 
Home  Economics,  Clothing,  Home,  Pood,  Family. 
555-556 • 

1.  tortion  of  the  money  for  food  is  spent  for  meat 
in  America? 

2.  Ehy  is  meat  so  universally  liked? 

3.  What  is  th      in  content  of  meet? 

4.  *hat  kind  of  protein  is  it? 

5.  What  do  v?e  mean  by  template  protein? 

6.  What  is  in  meat  that  gives  it  a  high  fuel  content? 

7.  £hat  is  the  food  value  of  meat? 

8.  Are  meats  and  meat  proteins  easy  to  digest? 

9.  What  are  various  kinds  of  air      t  may  be  used  in 
Lads? 

10-  For  what  meal  are  meat  salads  very  appropriate? 

11.  How  may  fish  be  classified? 

12.  That  is  the  conposition  of  fish? 

13.  How  does  fish  compare  with  meat  as  a  food? 

14.  What  food  elements  are  fish  deficient  in?  High  in? 

15.  ^hy  does  the  price  of  fiso  vary  in  different  lo- 
! ties? 

IS.  Why  is  fish  of  increasing  importance  as  a  food  for 
the  family  table? 

17.  How  can  you  tell  if  fish  is  fresh? 

aw  is  it  possible  for  us  so  far  inland  to  have  fish 


for  our  menus? 

19.  what  are  the  various  kinds  of  fish  which  may  be 
used  in  salads? 

Guide  Sh 
Problem  20.  How  shall  I  prepare  seat  &nd  fish  salad? 
References : 

Harris  and  kacey,  Every  Say  Foods.  4 
1.  Ihy  are  neat  salads  so  desirable? 

£.  What  are  the  Various  kinds  of  meats  th:<t  may  be  used 
in  salads?  Fish? 

$•  £hat  kinds  of  salad  dressing  should  be  used  in  meat 
salads?  Fish  sf.lads? 

4.  >:se  good  vegetables  that  may  be  added  to 

meat  or  fish  in  making  a  salad? 

.  What  is  a  good  proportion  of  meat  or  fish,  vegetable 
and  mayonnaise? 

8.  What  are  some  attractive  garnishes  for  meat  salads? 

7.  Hov  should  the  salad  always  be  served? 

8,  For  what  meal  are  meat  salads  very  appropriate? 
Things  to  do: 

Prepare  meat  salad  and  a  shrimp  salad. 

Guide  Sheet  El 
Problem  £1.  What  Is  the  importance  of  egge  In  our 


References: 


Tis  and  kacey,  M)ds.    -  , 

Bailey,  Foo<:  ion  and  Serving.  43- 

Irill'  ves,  A  Girl's  Problems  in 

Home  Economics,  Clothi      »e,  Food,  Family.  £33, 

Reeves,  1'rilli  llilaos,  Problems  in  Food 

the  Family.  I 

Tiy  are  egg?  so  v  food? 

.  Why  I  the  diet  of  boys  and 

iris,  convalescents,  M  sons? 

3.  r:h->t  *  iff  white? 

4.  What  is  D  eg S  yelk? 

5.  \  is  the  form  of  fat  in  egg  yolk? 

6.  In  what  form  is   the  protein  in  eggs? 

7.  Hurt  minerals  are  eggs  especially  rich  in? 
3,   D  the  vitamin  content  of  eggs? 

9.  tbftt  is   the  comparative  value  of  milk  and  eg--s  as  a 
food? 

10.  How  does  the  method  of  cooking  influence  the  com- 
pleteness of  digestibility  of  eg 


1 1 


S  Of  hOi'-'C  St.  tf '-'5?   Of 

l*c-    of  eg??? 


1 S  HO'- 

the  f:  errgs? 

13.  or  eggs? 

14.  *hat  are  some  uses  of  eggs  in  cooking  other  foods? 

15.  $hat  is  a  fundamental  principle  in  egg  cookery? 

13.     is  our  rule  for  the  Mount  of  eggs  each  person 


should  eat? 

Gu< 

Problem  ££:.  iiow  shall  we  prop  re  and  serve  a  nutritious  egg 
I  id? 
'erence 

,ac  /,  N 

Balle  • 

1.  Hor  a 

5  prepared? 

3.  What  ar<  v;ays  of 

eggs  i* 

4.  lads? 

5.  jncheon  dishes  eh  an 
salad  would  be                      &c? 

de  Sh 
Problem        .     Hoi   shall  we  pt  i- 

ment-' 
ferencc 

rris  and  Lac   ,  -oods.  93,       4. 

Bailey,  tion  an    .    .    5. 

1.  Fhat  i      t  by  salad  ss? 

tive  salad  accoapaninents? 

y   do  we  nents? 

4.  ". ''■>;■  •  amounts? 

.  What  food  el    ss  are  salad        .'merits  high  in? 


t  is  the  characteristic  of      d  salad  accompani- 


ment? 


7.  Hov;   trc  cheese  str 


Problem  24.     9b    .  main  hot  fill 

PC 

s.     117-1 

Trill"  s,  A  -  us  in 

Food, 

j-i  rnd 

1.  do  we  mean  by  t  ot  dish? 

'  sd   68 

foundation  for  the  tot  dish? 

:.t  disl 

4.  food  val 

.  ons  for  1 

hot  dish? 

6.  Can  the  food  value  of  these  dishes  be  e-sily  ceter- 

riined?  How? 

7.  What  ifi  MM  of  the  different  kinds  of  c 
.  What  is  the  eos  position  of  cheese? 

9.        the  food  value  of  cheese? 

7  i?  cheese  often  considered  hard  to  digest? 
11.  la  by      we  may        left 

over  meats  attract 

1£.  How  may  v<        left  over  vegetables  at      vely? 
13.  "'•:      ■  souffle? 


14.  Ties? 

I  t? 
I  der? 

- 
Problem  T5. 


-.coy, 
Bailey,  oo  : 

nomics, 
\U 

Reev  Lens  in  T  ■ 

■I. 


•ving. 

.  Girl's  Pre 


.s  in 
51, 


1.  V  h;  t  :        ts  do  we  use  In  making  a&caroni  and 
cheese? 

t  li     propel  tl  lents? 

3.  7"             od  of  dients? 

4.  V.hat  is  anat  the  liruid? 

5.  cruuit:  I  and  che«*e 
dis-ves? 

ronl  P.nd 
■  baked? 


ed  rice? 


Gut; 
Probler    .  Hov  shall  I  prepare  It 
Reference 

Harris  a       -,       ory  Day  I    .  403. 

1.  What  are  the  ingredients  used  in  Italian  baked  rice? 


ortlorr  sntfl  T,-e  use? 

Is   the        fc          of    lis  .  nts? 

4.  Bo*  hot  a  for  taking  it? 

5«  Hu  Italian  baited  rice? 

Probl'-  i  s? 

rereaci 

and  Lacey,  r  Foods.  121-1:      -  32, 
401. 

Bailey,  Foods:  ?r.  rvlng.  54- 

trilling,  and  ,  Problems  in  Food  and 
the  Family. 

in 

oonomics,  :' orally. 

1  \  n  a  c 


t*\   *9 


.  'Moat  pre      a  of  t  at*  do  re  us 

combining  a  so        we  use? 

4.  Why  are  they  put  in  the  oven?  At  what  oven  tempera* 
ture  should  they  be  baked? 

5.  Hor  s  be  served? 

;ds  of      t? 
7.  radiant       I      elet? 

9.  -oportions  v 

9.  What  variations  may  be  added  to  the  plain  omel 

10.  1       the  method  of  mixing  a  puffy  omelet? 

11.  Why  is  a  little  baking  powder  s  d? 


.  can  y  let  is  done? 

.  '      ■  tma&M ;.  v  ..  once? 

Guide  ft       . 
/oiem  £8.  ..    bbit? 

References: 

#01*4 
igredients  in  a  Telch  rabbit? 
2.  What  proportion  of  li  onts-do  v?e  use? 

od  of  mixing  ingredients  do  we  use? 

4,  dot?  is  a  Welch  rabbit  served? 

5.  Why  does  Welch  rabbi;  ;oc41  luncheon  dir 

Guide  Sheet  £9. 
Problem  £9.     H*»  shall  1  good  Mtfflni 

'?renc 

1.  Temperatures  for  oven, 
Pr      L  Cookery.    ,60. 

.  Method  of  aixi 
Iri  A  Girl«s  Problems  in 

>noaics,  Clothing,  ^one,  Food,  Family.  411- 
41!  . 

,  Problems  in  Food  and 
Mm  F-miiy.  [  -..:  . 

t  are  the  ingredients      Pt  use  for  a  founda- 
tion recipe  for      muffins? 

.  Ihat  is  the  proportion  of  ingredients  ^e  c^n  remember 
for  ins? 

od  is  used  to  mix  suffins? 
4.  Bflag  the  plain  muffin  recipe  as  a  foundation  rhat 


variations  < 

:an  we  r r&ke? 

5. 

muffins  oft     ",  tough,'  and      d  on  the 

tc 

6. 

do  auffins          !s? 

7. 

full                   fin  tins? 

. 

At  | 

ture  should  muffins  be  baked? 
Guide  Sheet  20. 

Problem 

' » 

Mi  shall  I  BM        *ous  biscuits? 

fere.ne 

-  75. 
ookery.         74,   176. 

In  Food  and 
th< 

'   Problems  in 
Home  Economic?,  Clot          Food,  Family,  416. 

1. 

'::;■'  tl 

t  it                                                                           fctni i 

• 

s? 

4. 

en  in  rol     ohe 

biscuits? 

5, 

t  temp       should  they  be  baked? 

6. 

t  foods  may       in  m                                     '  the 

t? 

7. 

fc  rule>     you  folio             most  ..  .  .   t- 

' 

8? 


cy  biscuits  lave 

de  by  raryii  e? 

Guide 

Pro!  ,  r 

->acey,        r  Foods.  46-     /3. 
X  Cookery. 

1 .  ons? 

In 

4.  odients? 

5.  Thy  do  you  let  nut  bre   ;   e  before  baking  ..nd  not 
other  1  Is? 

f     At  i      litera- 
ture? 

7.  Vaiy  ture 

and  for  a  1c     >eriod  of  ti  would  r.uffins  or 

biscuits? 

.  How  would  you  serve  nutbrr 


lea  3£. 


Guide 
tm  e  >heon? 


:.      97-102,   410-413, 
Oov.  bulletin  no.  1430  on  Home  Making. 
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do  so  few  p(  Lr  bread      B  now? 

:>re   oft  *ow? 

3.  Y-'hst  i      ?nts  are 

l  o  for  br; 

5.  V.hy  do  *e  wish  to  h.-.ve      rtlc  dough  for 

I  Is? 

6.  Thy  do  l      1-      Pfer  In  kind?  I'  ere  are  two 
reasons. 

7.  Vhy  do  we  1 1  b 
bread? 

8.  -  tS  Of  ft? 

9.  -  grah;        be  flour  V     tor  ir. 
content  and  in   vitamin 

Lo^.r? 

11.  t  are  t  for  yoast  broad? 

12.  Vhy  do  we  use  y 
IS.  lit 

14*  Utt*  wo        a  to  our  rolls  if  you  aded  a  large 
amount  of  s  It  to  ture? 

15.  *hy   do  we  knead  the  dough? 
18.      would    -  m   to  our  rolls  if  we  should  pour  hot 

17»  How  lo         we  ta« 

IB.  * hy  wouldn't  you  use  butter  tc  pan  for 

the  rolls? 
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Problem 

. 

;    I  pr 

i? 

•  and  clover 

f    r«8CMI 

rris  and  I<acey,   I- very 
.  Cook*,  rj . 

-L  "•  ,    411-413. 

1. 

bis 

-s? 

• 

lot 

.  '&rker                           Lover 

froa  pli 

i  ? 

• 

making  P                  se 

rollr 

4. 

roportion  of 

t,   and 

sugar  in                 Parker  Bo 

5. 

d  be  for  BSJtl 

roll 

ft 

. 

1  and 

y  .—  st? 

7. 

H»i 

:olls? 

• 

Bot 

*.t  wh  t  t€           fcure  will  jrc               s       .-oils? 

10* 

should                   i'd  roll  a 
Gui^e  Sheet  34 

>d? 

Problem 

How  shall  I  prepare             'ions  of  plain  rolls? 

ferences: 

Harris 

and  Lacey,  ^very  Day  Foe     . 

411-41    . 

Practical  Cookery.  70-7?. 

.portions  of  lngredleata  do  re     la  waking 

rolls? 

. 

What  Is  t                      follow? 

5. 

Sough? 

4. 

.oils? 

• 

,  even,  tender 

crust? 

. 

rolls  1      ?  At  whj 

7. 

do  we                       In  dej 

8. 

V:her)  r 

9. 

Ho' 

10. 

shotr.               odrsct      r? 

t 

Problem 

,  How  sh;               <erve  beans 

ly? 

l 

TlS  c-                                .     }4. 
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9,  i-?  closet  be  kept  very  clean? 

Teaching  points J 

1.  -household  storage  plaet     be  in  the  attic,  base- 
seat,  cellar,  or  s 

.  The  cell  Ire  special  cure. 

3.  Storing  simile      cles  together  saves  tise. 

4.  Cleaning  tool:  closet  of  their 

5.  K  Loset  and  ecuipaent  clean  aids  the 
isewif  c  . 
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guide 

1.  the  i      snts  v.  :e  snd   tirae  and 

for  pupils  i 

£. 
help  for  the  direction  of  their  efforts. 

3,  Ihe  problem  was  aore  specific  for  the  pupils,  and 
allowed  then  an  opportunity  to  organise  their  T?or3c  more  effi- 


cient  . 

,  -  sae  rork  effec    ../  In 

were  d  by  the 

teacher. 

6.  £he  teac  ooveri:         -is* 

difficulties. 

guides  should 
be  made,  re  a  most 

import: 

AT 

riter  wishes  t<;  to 

Pr-ofesror  Lucilt  test  for  id  guidance  during 

:•,   »r  friendly  into    ., 
abundant  re^  ▼€  proven  in- 

I  in  t        ss  of  this  I 
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